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Federally  inspected  poultry  and  poultry  products  must  be  labeled 
according  to  requirements  set  forth  in  "Regulations  Governing  ther*Inspe^t&bii*u 
of  Poultry  and  Poultry  Products"  (§81.125  through  §81.1^6 of  ~T-eFBr&xrtr8l);  «** 
Certain  of  these  requirements  are  established  in  the  Poultry  Products  In- 
spection Act  (PL  85-172)  which  requires  Federal  inspection  after  January  1, 
1959  >  for  all  poultry  and  poultry  products  shipped  in  interstate  commerce. 

Labels  to  be  used  in  plants  operating  under  the  inspection  service  must 
have  official  approval  before  they  may  be  printed. 

To  avoid  delay  in  operations,  get  labels  approved  early.  They  should 
be  submitted  to  the  Inspection  Branch,  Poultry  Division,  Agricultural  Mar- 
keting Service,  Washington  25,  D.  C,  well  in  advance  of  the  time  they  will 
be  needed  for  use  on  products  processed  and  packaged  under  Federal  inspec- 
tion. Occasionally  there  may  be  slight  delays  in  getting  labels  approved 
and  it  frequently  takes  several  months  after  placing  orders  to  get  delivery 
on  packing  materials. 

False  or  misleading  statements  are  not  permitted  on  any  label  used  on 
containers  of  poultry  products  or  accompanying  such  products.  The  require- 
ments for  labeling,  detailed  in  the  Regulations,  are  summarized  in  the 
paragraphs  that  follow.  Various  types  of  approved  labels  are  illustrated 
on  pages  3  and  k. 


Immediate  containers 

The  Poultry  Products  Inspection  Act  and  the  Regulations  require  that 
immediate  containers  show  the  following  information? 

1.  The  common  or  usual  name  of  the  product. 

2.  Net  weight  or  other  appropriate  measure  of  the  contents. 

3.  Name  and  address  of  packer  or  distributor.  When  name  of  distrib- 
utor is  shown  it  must  be  qualified  by  such  term  as  "Packed  for"  or  "Dis- 
tributors." 

k.     The  official  inspection  mark. 

5.  The  plant  number  of  the  establishment  in  which  the  product  was 
inspected. 

6.  A  statement  of  ingredients  listed  in  order  of  diminishing  propor- 
tions. (Required  if  the  product  is  prepared  from  two  or  more  ingredients. 
When  submitting  for  approval  of  a  label  bearing  a  list  of  ingredients,  the 
applicant  must  also  submit  copies  of  the  formula.) 
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Shipping  containers 

Shipping  containers  need  be  labeled  only  with  the  inspection  mark  and  the 
plant  number.  They  may,  however,  contain  such  additional  labeling  information 
as  the  packer  desires. 

Labels  for  ice-packed  poultry 

In  most  cases  the  shipping  container  for  ice -packed  poultry  becomes  the 
immediate  container  (wooden  crate  or  fiberboard  box)  and  is  required  to  bear 
all  of  the  information  called  for  in  items  1  through  5  above. 

The  labeling  information  may  be  printed  on  the  container;  printed  on  a 
label  or  tag  that  is  stapled  or  glued  to  the  container;  applied  by  rubber  stamps 
or  stencils;  or  a  combination  of  printing,  stamping  or  stenciling,  except  that 
the  inspection  mark  shall  not  be  applied  by  means  of  a  rubber  stamp  but  may  be 
stenciled  or  printed  on  the  container  or  its  label.  The  numerical  figures 
indicating  the  net  weight  and  the  number  of  birds  may  be  legibly  written  in  a 
space  provided  for  this  purpose  with  an  indelible  nonsmearing  material. 

Some  firms  find  it  convenient  to  have  most  of  the  information  printed  on 
the  box  at  the  time  of  manufacture  and  then  apply  the  net  weight,  number  of 
birds  and  --  in  some  instances  —  the  name  of  the  product  (fryers,  young 
chickens,  fowls,  chicken  breasts,  roasting  chickens,  etc.)  by  rubber  stamping 
such  information  in  the  space  provided  on  the  container. 

Labeling  of  consumer-packaged  poultry 

The  consumer  package,  such  as  a  transparent  film  bag  or  nontransparent 
carton  used  to  package  raw  fresh  or  frozen  poultry  and  poultry  products  is 
required  to  contain  all  of  the  information  listed  in  items  1  through  5  above. 
However,  plain  transparent  bags,  waxed  paper,  and  similar  protective  covering 
which  bear  no  printing  whatever,  are  not  considered  to  be  consumer  packages. 

Name  of  product 

The  name  of  the  product  required  to  be  shown  on  labels  for  fresh  or 
frozen  raw  whole  birds  may  be  in  either  of  the  following  forms:  (l)  the  com- 
plete class  name  as  set  forth  in  §70.301  -  §70.306;  or  (2)  the  name  of  the  kind 
(chicken,  turkey,  duck,  etc.)  preceded  by  the  qualifying  word  "young",  "mature", 
or  "old",  whichever  is  appropriate.  The  name  of  the  kind  may  not  be  used  with- 
out the  qualifying  term. 

However,  on  labels  for  a  ready-to-cook  pack  of  a  fresh  or  frozen  cut -up 
frying  chicken,  or  of  a  half  of  a  frying  chicken,  the  name  "chicken"  alone  is 
accepted  as  meaning  frying  or  young  chicken. 

For  cut-up  parts,  labels  must  identify  the  product  by  names  listed  in 
181.131(d).  For  parts  of  young  poultry,  the  label  must  identify  both  the  kind 
of  poultry  and  the  name  of  the  part;  for  instance,  "Chicken  Breasts."  If  the 
parts  or  portions  are  cut  from  mature  poultry,  the  label  must  also  include  the 
class  name  or  the  qualifying  word  "mature";  for  example,  "Stewing  Chicken 
Breasts"  or  "Chicken  Livers  from  Mature  Birds." 

Labels  for  cooked  or  heat -processed  poultry  products  must  include  the  name 
of  the  product  and  the  kind  of  poultry  from  which  it  was  prepared;  for  instance, 
"Chicken  Pie"  or  "Canned  Whole  Chicken".  Neither  qualifying  terms,  such  as 
"young"  or  "mature",  nor  the  class  of  the  poultry  used  in  the  preparation  of 
the  product  are  required. 
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LABELING  OF  CONSUMER  PACKAGES  OF  RAW  PRODUCTS 
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LABELING  OF  CONSUMER  PACKAGES  OF  PREPARED  PRODUCTS 
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CHICKEN  NOODLE 


SOUP 


PLANT  NO. 


INGREDIENTS: 


Chicken  Stock,  Egg  Noodlesj 
Chicken,  Salt,  Chicken  Fat) 
Flavorings,  Sugar,  Monoso- 
dium  Glutamate,  Turmeric 

CONTENTS:  3  LBS.  2  OZ. 
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IN  ORDER  OF  DECREASING 
PROPORTIONS  OF  PRODUCTS. 


